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ARE THESE 
NEWLY-MADE GLASS 
BEADS? 


WHAT ARE 
GLASS BEADS 
USED FOR? 


NOT VERY 
USEFUL FOR 
A MAN, 


ATTACH IT 
TO A HAIR TIE 
FOR ADDED 
STYLE. 


I CAN 
GIVE THEM 
TO YOU IF 
YOU LIKE 


YOU 
CAN PIERCE 
IT WITH AN 

INCENSE STICK 

SO IT STANDS 

WHILE IT 

BURNG... 


IT MAKES MY 


IT’S PATIENTS VERY 
CERTAINLY HAPPY WHEN I oS aoe ° MAYBE I 
NOT A BAD GIVE THEM ONE. i COULD GIVE 

FROM TIME TO TIME, GOOD. THEM TO My 
MOTHER OR 
SISTER. 


GIVE IT TO 
THEM AND 
TELL THEM IT 
WAS A GIFT 
FROM ME. 


PRACTICE. 
THEY EVEN OFFER 


ME SOMETHING 
IN EXCHANGE. 


NOW THAT 
YOU MENTION IT, 
YOUR PATIENTS 
OFTEN GIVE YOu 
THINGS. IT FEELS 

A BIT LIKE 

BARTERING. 


IN ORDER 
TO PREVENT 
DEMENTIA, I ACTIVELY 
RECOMMEND THEY 
MAKE NEW THINGS 
WITH THEIR 
HANDS. 


I COULD JUST 
TELL THEM, 
“WHY DON’T YOU 
CRAFT SOMETHING?” 
BUT IF I REALLY 
WANT THEM TO ACT, 
A SIMPLE VERBAL 
ENCOURAGEMENT 
ISN’T ENOUGH. 


THAT'S WHY, 
BY GIVING THEM 
THINGS THAT I 
MADE MYSELF... 


IT PROVIDES 
THEM WITH AN 
OPPORTUNITY TO 
MAKE SOMETHING 
IN ORDER TO 
REPAY ME. 


MY GOAL IS TO 
FORCE THEM TO 
MOVE THEIR HANDS IT DOESN’T 
AND THINK WITH REALLY MATTER 
THEIR HEADS. WHAT I GET IN 
RETURN. 


/\ Re 
ma | 


WHAT yourLL WS 
GET IN RETURN FOR 
THESE NEW GLASS 


(7S MY 
FIRST TIME 
SIMMERING 

A PUMPKIN... 
ZI SHOULD LOOK 
FOR A RECIPE 
FIRST. 


WITH MY 
LIMITED CULINARY 
EXPERIENCE, IT’S 
DIFFICULT FOR ME 

TO JUDGE WHETHER 
SOMETHING 1S GOOD 
OR NOT, SO I HAVE TO 
RELY ON THE ONES 
WITH LOTS OF 
REVIEWS, 


WE’RE IN 
THE SEASON 
FOR PUMPKIN, 
AFTER ALL. 


SOMETIMES 
YOU COME 
ACROSS 
RECIPES THAT 
REALLY MAKE 
YOU QUESTION 
HOW YOU DO 
THINGS. 


A LARGE 
QUANTITY 
AGAIN. 


oo THEY 
GAVE HER 
PUMPKINS. 


STILL, 
IVE NEVER 
COOKED A 
PUMPKIN 
BEFORE. 


I USUALLY 
LOOK THEM 
UP ON SITES 
WHERE PEOPLE 
POST THEIR 
PERSONAL 
RECIPES, 


V4 


THAT'S 
THE ONE 


WHEN THIS ONE 
IT COMES TO SEEMS TO BE 
SIMMERED PUMPKIN, POPULAR, 
ONE PARTICULAR 
RECIPE HAS 
STUCK WITH 


[___ 


ne 


THERE 
ARE A TON OF 
PUMPKINS. 


I REPRODUCE 
THAT FLAVOR? 


BEFORE 
I ASK MY 
MOTHER, 

ID LIKE TO 

SEE IF I CAN 

GET IT RIGHT 

ON MY 

OWN, 


THIS 1S FUN. 
'7’°S KINDA LIKE 
SOLVING A 
MYSTERY. 


PUMPKINS ARE 
HARDER THAN T 
THOUGHT, 


WHAT'S UP? 4 
NOT A FAN OF \ think you I DON’T HAVE 
: MUCH COOKING 
USING THE MICRO gnovld cu 
MICROWAVE? WAVING n Xe EXPERIENCE, BUT 
it feo te | EVE HEARD THAT 

opposite MICROWAVING 
cide. MAKES IT EASIER 

TO CUT. 


YOU KNOW 


HOW SOME 
IT MAKES I HONESTLY : 
"AVO0 U CON THAT MICROWIAVING 


TO AVOID USING 
CREDIBLE THAT , 
THE MICROWAVE STUFF ISN’T GOOD 
AS MLICH AS BUT IT KINDA INFORMATION FOR YOUR 


POSSIBLE. MAKES YOU IS... HEALTH 
THINK... RIGHT? 


I FEEL 
LIKE SHE 
COULD HAVE 
PHRASED 
THAT INA 
CUTER 
WAY... 


IT’S 
JUST THAT... 
IF IT HAVE A 


CHOICE, I’D LIKE 
TO AVOID USING 
IT AS MUCH 

AS I CAN. 


WG C'mon, 
— Kell me tof 


about Wow 


BUT 
SINCE I’M ALSO 
COOKING FOR YOU, 
I FEEL COMPELLED 
TO THINK ABOUT 
IT A LITTLE 
MORE. 


I DON’T 

MIND IT 
AS MUCH 
IF I'M THE 
ONLY ONE 


IT FEELS 
PRETTY 
GOOD! 


BESIDES, T 
REGULARLY USE 
THE MICROWAVE TO 
WARM UP COLD 
SIDE DISHES. 


WELL, 
IT’S NOT 
A BIG DEAL. 
I’M ONLY USING 
IT TO SOFTEN 
THE PUMPKIN 
A LITTLE 
BIT. 


YOU'RE 
QUITE 
HEALTH- 
CONSCIOUS, 
KIRISHIMA- 
KUN. 


o 


WHEN 
I SEE YOU 
CARING ABOUT 


AT FIRST, I 
THOUGHT I'D 
START WITH 
THE BASIC 
RECIPES... 


I'VE LEARNED 
A LOT SO FAR, 
BUT I STILL FEEL 
LIKE I’M MISSING 
SOMETHING 


.. WE'VE BEEN 
EATING A LOT OF 


DON’T YOU SIMMERED PUMPKIN 
TRY ANOTHER DISHES LATELY. IT’S 
COOKING DELICIOUS, SO T 
METHOD? DON’T MIND. 

BUT... 


AFTER MAKING 

IT A FEW TIMES, 

I NOTICED THAT: 
YOU SHOULD PLACE 
THE PUMPKIN PIECES 

SKIN SIDE DOWN 

WHEN SIMMERING, 
AND TRIM THE 
CORNERS. 


BUT I CAN’T 
QUITE FIND THE 
SOI SAME RECIPE 


REASONED ANYWHERE. 
THAT IF I DID 
SOME TESTING, 
I’D GET THERE 

EVENTUALLY. 


WELL. 
T THOUGHT 
IT'D BE MORE 
or MTERESTING TO 
FIND THE WSTER 
of APIS So FLONOR THROUGH 


T CAN EXPERIMENT TRIAL AND 
FOR A BIT LONGER 


SHIROU- 
KUUUN! 
Al-CHAAAN! 


I WANT 
TO RECREATE 
THE SIMMERED 
PUMPKIN DISH MY 
MOTHER USED 
TO MAKE... 


-- WHY 
DON’T YOU 
JUST ASK 
HER? 


HELLOOOO! 


OHH... THE 


THE 
GLASS BEAD OTHER DAY 
I PRODUCING ALOVELY GLASS 
° pone - v1 { BEAD FROM ALCHAN, 
AGAIN : SO | THOUGHT | 
SHOULD REPAY 


HER... 


OH. 
THAT’S 
RIGHT, 


THIS IS A GOOD 
CHANCE, SO I'D 
LIKE YOU TO TELL 
KIRISHIMA-KLIN 
YOUR SECRET. 


ONCE 
AGAIN, 
SHE CAME 
WITHOUT 
CALLING 
FIRST... 


LZ corry to 
intrude. 


| WAS 
IN THE 
NEIGHBOR- 
HOOD, SO | 
CAME TO 
SEE YOU! 


YOU SAY THAT, 
BUT EVERY DAY 
I SEE YOU COME 
UP WITH A SLIGHT 
VARIATION OF THE 
SAME SIMMERED 
PUMPKIN 
RECIPE. 


HEY! 
C'MON, DIDN'T 
YOU HEAR ME? 
T SAD THOT T 
WANTED TO 
DISCOVER 
THAT ON 
MY OOH! 


SO, WHY BE 
ROUNDABOUT 


ABOUT IT? YOU 


CAN ASK THE 
PERSON 
DIRECTLY. 


YOU CAN ASK 
THE PERSON A 
QUESTION AND BE 
ABLE TO GET AN 
ANSWER. 


THE 
KIRISHIMA 
FAMILY’S 
SIMMERED 
PUMPKIN 
RECIPE! 


EVEN IF 
YOU'RE USING THE 
SAME INGREDIENTS, 
IT’S YOUR JOB TO 
COME UP WITH NEW 
DISHES SO I DON’T 

GET BORED. 


YOURE NOT 
ALWAYS IN A 
SITUATION... 


. YOU’RE 


60 YOU _-WELL, 
WARTED YOU DON'T 
NEED TO 
TO MAKE WORRY ABOLIT 
OUR FAMILY’S YOUR MOTHER. 
SIMMERED SHE'S STILL 


PUMPKIN VERY, VERY 
LIVELY. 


CUT THE PUMPKIN 
INTO CHUNKS AND 
MICROWAVE IT FOR 5 
TO 10 MINUTES BEFORE 
DRESSING IT WITH 
BUTTER AND 
SOY SAUCE! 


Tat 
| 15 ISHIMURA-SAN... 
|| TALKING ABOUT HER. 


| monieR..2 | ~¥ | eS A 


WHAT ? 
WHAT'S THE 
MATTER, 
YOU TWO?! 


IT’S 
ACTUALLY 
VERY 
SIMPLE! 


WHAT'S 
MORE, 
THIS RECIPE 
1S SUPER 
y ROUGH...! , 


ISM’T 
THE GAP 
BETWEEN 
“§ TO 10 
MINUTES” 
700 BIG?! 


CAN BE FOUND 
SOMEWHERE IN 
BETWEEN. 


HOW 
MUCH 


gust BUTTER 


ENOUGH 
TO FEEL 
RIGHT. 


d THEN, 
ABOUT SIX 
MINUTES 
IN THE 
MICROWAVE? 


ISHIMURA-SAN 
PREFERS IT 
CRUNCHY, SO I 
CAN’T MAKE /T 
TOO SOFT. 


AND SOY | 
SAUCE *| 
EXACTLY?! 


THANK YOU. 
TLL TRY 
MAKING IT 
TONIGHT. 


OH, WELL, 
I“tL CUT IT INTO 
PIECES SMALL || 
ENOUGH TO 
SIMMER... 


A OISH THAT 
ZI THOUGHT WAS 
METICULOUSLY 
PREPARED WAS 
ACTUALLY A SIMPLE, 
TIME-SAVING 
ONE... 


NOT 
KNOWING oe ae 
UHH THE EXACT | | AA? THEN STAB IT WITH 
THIS SHOULD Sf, AMOUNT A BAMBOO 


WORRIES SKEWER TO 
BE ENOUGH WE. is ENSURE THAT 
0 1 ALN, IT'S COOKED 
THROUGH... 


EVERYTHING , WE MELT 

IN A BOWL AND PEIN Ae 
MIX /T WELL 7 
TOGETHER. 


ONE 


BY ONE, f [ s EVERYTHING'S 
WE SOAK THE ee | - Ne 
PUMPKIN \ 
PIECES... 


IT’S READY 
TO EAT! 


T CAN’T 
BELIEVE IT’S 
SO EASY TO 

MAKE... 


ALL IN ALL, 
THOSE GLASS 
BEADS WERE 
MORE THAN 

WORTH MAKING, 

DON’T YOU 


\ 


WHEW... 

NO MORE 
SIMMERED 
PUMPKIN AFTER 
THIS. THANK 
GOD... 


THIS IS 
PRETTY GOOD. 
THE FRAGRANCE 
OF THE BUTTER AND 
SOY SALICE GOES 
WELL WITH THE 
PUMPKIN. 


AND THE 
PUMPKINS 
TURNED INTO 
YOUR BELOVED 
CHILDHOOD 
DISH. 


MY 
GLASS BEADS 
TURNED INTO 
PUMPKINS... 


